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TEE  HOUSEHOID  CAMDAE; 

Eggs  in  the  Diet  r***°''''''*'TTT^   '^^  P  Y 


A  radio  interview  between  Miss  Van  Deman,  BureauJ  o^'Home  Economic cs^^^lwn; 
and  Dr.  M.  A.  Jull,  Bureau  of  Animl  Industry,  delivered,  iri  the  Department 
of  Agriculture  period  of  the  National  Earm  and  Home  Hour  1  broadcast  "by  a 
network  of  47  associate  EBC  radio  stations,  Tuesday,  MaT6h.22^-19-32£_^ 


MISS  VM  DEm:        How  do  you  do,  Everyhody: 

With  Easter  only  five  days  off,  certainly  the  time  has  come  to  the 
Household  Calendar  to  talk  about  eggs.    For  as  spring  comes  on,  the  curve 
of  egg  production  is  going  up,  up,  up.    The  peak  generally  comes  along  in 
April,  with  the  hens  of  the  United  States  laying  at  the  rate  of  about 
61,000  eggs  a  minute.    Mass  production  all  right,  isn't  it,  and  it  certainly 
means  qtiantity  consumption  on  our  part  to  keep  up.    As  the  statisticians 
figure  it  out,  each  of  us  consume  about  260  eggs  a  year,  and  in  the  spring 
when  eggs  are  at  their  best  is  the  time  to  use  them  most  freely. 

Hit  I  must  not  steal  Doctor  Jull's  thunder.    As  I  promised  you  last 
week,  Dr.  M.  A.  Jull,  of  the  Bureau  of  Animal  Industry,  is  here  today  to 
give  us  consumers  the  latest  information  about  the  egg  market,  and  selecting 
eggs  for  the  table.      You  know  Doctor  Jull  already  through  his  Earm  and 
Home  Hour  talks  on  poultry  husbandry. 

Doctor  Jull,  first  of  all,  what  can  you  tell  us  about  egg  prices? 
The  other  day  a  friend  told  me  what  she  was  paying  for  eggs,  and  it  remind- 
ed me  of  the  stories  my  mother  used  to  tell  about  selling  eggs  from  a  Kansas 
farm  in  the  early  days.    How  about  it.  Doctor  Jull? 

DB,^  JULL;      Yes,  I  am  not  surprised,  Miss.Yan  Deman,  that  present  egg  prices 
remind  you  of  days  long  past.    In  the  middle  7fest  farmers  havenH  been  get- 
ting such  lov/  prices  for  their  eggs  for  almost  50  years.    Just  think,  the 
actual  average  price  of  eggs  on  local  farm  markets  during  February  of  this 
year  was  less  than  13  cents  per  dozen.    The  only  consolation  is  that  feed 
prices  are  low,  and  poultry  pays  as  well  or  better  than  some  other  branches 
of  agriculture.    Present  retail  prices  for  eggs  are  lower  than  before  the 
war,  and  so  today  consumers  are  getting  the  best  eggs  at  the  lowest  in  many 
a  year.    In  fact,  we  cannot  expect  to  buy  eggs  much  cheaper  than  we  are 
right  now.    They're  a  bargain, 

MISS  YM  DEM:    Yes,  as  you  say.  Doctor  Jull,  it»s  pretty  hard  lines  for 
the  poultry  farmer  who  has  eggs  to  sell.    But  it  does  give  the  farm  fatiily 
a  good  reason  for  using  more  eggs  at  home,  and  for  the  city  faituly  it  brings 
them  down  into  the  list  of  low-cost  foods.    Looked  at  from  the  standpoint 
of  what  they  furnish  to  the  diet  it  makes  eggs  nighty  cheap  food.  Now, 
Doctor  Jull,  can  you  give  us  a  few  pointers  on  selecting  eggs  for  quality? 
Eor  instance,  what  do  you  consider,  are  the  characteristics  of  a  good  egg? 

DH.  JULL;       That's  a  good  question,  Miss  Van  Denan,  because  there *s  all  the 
difference  in  the  world  between  a  good  egg  and  a  bad  egg.    It's  easy  to  tell 
a  bad  egg —  sometimes  without  looking.    But  when  you  ask  mc  how  to  tell  a 
good  egg  -  that's  different. 
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There  are  many  good  eggs  on  the  market  sold  under  the  name  of  nearty 
hennerys,  extras,  specials,  firsts,  laill^-white  Hew  laids,  and  other  dis- 
tinctive terns.    These  terns  are  sonetines  conf'using,  tjat  after  a  few  trys 
you  can  tell  which  brand  or  tradenaxie  of  eggs  to  rely  on  for  quality. 
Even  though  at  this  tine  of  the  year  practically  all  eggs  are  good  and 
nost  of  then  are  strictly  fresh,  still  if  you  test  then  after  you  take  then 
hone  you  can  soon  learn  wMch  brand  or  kind  of  egg  is  the  best  for  you  to 
get  regularly. 

Break  two  or  tliree  eggs  out  of  the  dozen  into  a  flat  plate,  and 
note  whether  the  white  is  thick  enough  to  stay  near  the  yolk  and  stand  up 
arcfund  it  like  a  layer  of  clear,  firn  Jelly.    If  the  white  runs  all  over 
the  plate  and  appears  very  watery,  the  egg  is  poor  in  quality  or  sonewhat 
stale. 

Also  notice  the  yolk,  and  see  whether  it  stands  up  well  or  whether 
it  is  flattened  out.    If  "it  lies  flat,  the  egg  is  not  quite  so  good  in  qual- 
ity as  when  the  yolk  stands  up  round  and  firn.    Also  notice  the  odor.  Any 
off-odor  generally  neans  off-flavor.    The  color  of  the  yo  11c,  whether  it  is 
deep  or  pale  yellow  -  depends  a  great  deal  on  the  feed  of  the  hens  and  is 
not  often  an  index  of  quality. 

The  quality  of  an  egg  also  shows  up  in  cooking.    It  takes  an  egg 
with  a  good  firn  white  to  peach  well.    And  you^H  get  larger,  lighter 
sponge  cakes  and  fluffy  onelets  if  you  nako  then  vdth  high  quality  eggs. 
For  i:iald.ng  custards  and  for  scrambled  eggs,  there *s  no  harn  if  the  wMtes 
are  slightly  watery, 

MISS  YM  DEIW:      That's  a  very  practical  point,  Doctor  Jull,  that  the  qual- 
ity of  the  whites  of  the  eggs  influences  the  size  and  the  texture  of  sponge 
cakes  and  omelets.    There's  nore  I  want  to  ask  you  about  eggs  in  coolcing, 
but  first  nay  I  put  in  a  word  about  food  value? 

■  rince  tine  innenorial  eggs  have  been  considered  one  of  the  nost 
noTirisMng  of  foods.    But  it  has  renained  for  the  nutrition  chenists  of  our 
day  to  find  exact  reasons  for  this  high  food  value,  and  the  story  is  not 
all  told  yet.    We  do  laiow,  however,  that  eggs  are  an  exceptionally  good 
source  of  efficient  protein,  the  kind  of  protein  that  the  body  caoa  use  nost 
effectively  in  building  tissues.    Eggs  are  also  unusually  rich  in  the- vita- 
nins  that  promote  growth  and  assist  in  the  building  of  strong  teeth  and 
bones.    One  specialist  in  child  nutrition  says  that  one  egg  yolk  a  day  in 
the  young  child's  diet  is  a  neans  of  preventing  rickets.    Another  food  au- 
thority urges  a  whole  egg  a  day  for  every  child  over  two  years  of  age  on 
the  grounds  that  it  safeguards  the  fomation  of  good  red  blood.  Certainly, 
looking  over  our  whole  list  of  connon  foods,  it's  hard  to  find  the  oqu^l  of 
Ggg  yolk  as  a  source  of  iron  and  certain  other  valuable  minerals. 

Now  to  cone  back  to  eggs  in  cookery.    Doctor  Jull,  what  was  that  quo- 
tation you  had  the  other  da^r  from  a  famous  French  chef? 

DR.  JULL;_    Oh  that  bit  by  Stacpoole  do  you  nean?     "All  cookery  rests  on  an 
egg.      The  egg  is  the  Atlas  that  supports  the  world  of  gastronony,  the  chef 
is  the  slave  of  the  egg,    Wliat  is  the  masterpiece  , of  French  cookery,  the  dish 
that  outlives  all  other  dishes,  the  thing  that  is  found  on  His  Majesty's 
table  no  loss  than  upon  the  table  of  the  bourgeoisie  —  the  tiling  that  is  as 
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rrcnch  ag  a  FrGiiclinaii  and  which  Gzpressos  the  spirit  of  our  people  as  no 
other  food  could  express  it?  —  the  onelette.      Could  you  make  an  omelette 
without  hreaklng  eggs?      Then  cast  your  miiid^s  eye  over  tliis  extraordinary 
Monsieur  Egg  and  all  his  antics  and  evolutions.  permits  himself  to 

be  hoi led  plain,  and  even  like  that  without  frills,  naked  and  in  a  state 
of  nature,  he  is  excellent,    ilow  he  consents  to  appear  in  all  ways  from 
poached  to  perdu,  now  he  is  the  soulfiOf  a  vol-au-vent,  nov!  of  a  sauce;  not 
a  piecrust  fit  to  eat  hut  stands  hy  virtue  of  my  lord  the  egg,  and  should 
all  the  hens  in  the  world  commit  suicide,  tomorrow  every  chef  in  France 
wortliy  of  the  name  would  fall  on  his  spit,  for  the  egg  is    the  cement  that 
holds  all  the  castle  of  cookery  together", 

I'll 5 S  YAS  DEIvIAIT;  Thank  you,  Doctor  Jull.  The  next  tine  we  serve  up  a  "brown 
and  gold  omelet,  we*  11  certainly  try  to  make  it  worths'-  of  that  French  chef, 

Now,  if  any  of  you  listening  in  want  help  on  egg  cookery,  write  to 
the  Department  of  Agriculture  here  in  Washington,  and  ask  for  the  leaflet 
"Eggs  at  jUiy  Meal",    It  is  Leaflet  39,  and  contains  16  recipes  for  egg 
dishes. 

Goodbye  for  this  time.  Hext  week  Mr.  Wells  A.  Sherman  of  the  Bureau 
of  Agricultm-al  Economics  will  be  here  with  me  to  give  his  advice  on  buying 
vegetables. 
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